Summary -In this bibliographical review, the different types of bacterial dissemination are presented, as well as the main pathogenic bacteria involved in chicken slaughter. The influence of hygiene in chicken slaughter upon storage and sale conditions on the retail market is also discussed.
Introduction
The breeding and consumption of chickens has undergone continuous growth in recent decades. Together with this, slaughter and processing of chickens has been increasing and changing rapidly in accordance with the increase in the population of large urban centers, which consume a proportionately larger quantity of chicken, with the primary factor being infra-structure, such as conservation and distribution, essential factors, in order that the process of slaughter and retain become more efficient.
The fast pace of slaughter, and the large volume of consumption, have increased the problem of bacterial contamination, both from the point of view of public health, and that of the perishability of the product, the hygienic aspects of this process taking on an ever greater importance in the productive chain. In addition to the aforementioned aspects, commercialization of chicken cuts and the use of chicken meat as a total or partial raw material in sausage products, fillings, etc.
This additional manipulation and transport offers new gateways for bacteriological contamination and for dissemination and proliferation of the bacteria originating from the slaughter and commercialization process.
Prevention is the most economic and efficient means of obtaining a microbiologically healthy and safe product, and for this end, it is necessary to have knowledge of the stages of chicken slaughter, their main critical points and pathogens associated with the slaughter process.
-Stages of the Process
The slaughter of chicken has its own characteristics, peculiar to the animal and form of production, the breeding of chicken for meat being a highly intensive process, a characteristic which extends into slaughter.
The speed of slaughter is measured in thousands of birds per hour, reaching rates 
Immersion ("spin-chiller"): generally
consists of a series of 2 tanks, one for prechilling and the other for chilling, containing water and ice, the carcasses being carried by an endless screw thread. In this process, the carcasses absorb water and gain weight, and should be allowed to drip for a certain time after leaving the tank so that the increase is excessive. This is the process used in Brazil and the United States, having a lower cost in relation to the "spray-chiller".
Cold Air ("spray-chiller"): consisting of tunnels of cold air through which the carcasses lose weight through dehydration, possibly acquiring a more dried-out appearance; nevertheless, it is considered by some to be more hygienic than the previous method. It is also widely used in Europe, despite the slightly higher cost.
Critical Points
Bacterial dissemination can occur in all stages of the process. Equipment, utensils, employees, birds, water and air take part in bacterial dissemination. The bird arrives at the slaughter location with all its own contamination and that which it acquires during transport. Even if all stages could in some way contribute to this event, some stages are particularly decisive as they present characteristics which make them amplifiers or incubators for bacterial contamination (LONG, 1982; MCDOUGALD & REID, 1991) .
Scalding

AUSTIC & SCOTT (1991), identify it
as one of the most important foci of cross contamination. Water from the scalding tank accumulates a large quantity of organic material and dirt originating from the birds'
body. In addition, the birds generally defecate through a reflex action during the process of immersion, adding more material to the tank.
Due to the characteristics of the bird's feces, chemical reactions occur, leaving the water's pH at levels which favor bacterial survival, due to the increase in their capacity for heat resistance.
BENEDICT ( The author concludes that scalding washed the carcasses bacterial load, leading to the reduction of microbe counts in the inoculated bird and contaminated the others through the water (Table 1) .
The same author inoculated the marked bacterial via cloaca, and determined the effect of passing this bird through the tank. In this case of internal contamination, bacterial dissemination is much lower, being limited to the detection of Escherichia coli in only 50 of the later birds (SOJKA, 1965) .
Following contamination in the scalding tank, the micro-organism is detected in all stages of the process, and the greater the number of contaminated carcasses to be found upon leaving the chilling tank (SOJKA, 1965) . 
The Chiller
This is the last stage in the process, In the initial days, only the first machine showed contamination, but after 38 days, the bacteria had already contaminated all three machines.
According to COX (1974) , of all the characteristics of endemic strains, one of the most problematic was resistance to chlorine.
Although these strains are no more resistant than the others, resistance becomes highly significant given the large quantity of organic material which accumulates in the equipment, rapidly rendering inactive the chlorine in the water, and the difficulty in making significant strains reach the locations where they are to be found. Some isolated strains were able to survive, in vitro, at up to 2ppm of chlorine. 
Clostridium perfingens
Stick G+ sporulated, part of the normal micro-biotic content of the intestinal tract of animals, and is a soil inhabitant. perfringens especially in the skin of the nexk region, would present some risk in the utilization of these parts as a raw material for sub-products. In the slaughterhouse, it can be isolated from all points of the process. 
Campylobacter
-Hygiene
Given the huge variety of bacteria involved in chicken slaughter, a perfectly hygienic process is a highly complex task. It involves several critical points and different forms of contamination.
There will be bacteria which are 
